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There's no place 
like home for the holidays. 

The holiday season 
is all about people at home. 

Families and friends 
getting together to celebrate 
a very special time of the year. 
And whenever people get together 
under festive circumstances, 
there’s bound to be food. 
Cookies, cakes, pies, hams, 
carefully basted turkeys, roast duck, 
and recipes of every description 
—many handed down 
from generation to generation. 

We hope this guide 
enriches your holiday season 
and provides you with 
some new recipes which will 
become an annual tradition 
in your home. 

May the secison find you in 
good health 
and strong spirit. 












Va oz. Ronrico Rum 
V 2 oz. Leroux 
| Blackberry Brandy 
iji V 2 oz. Leroux Creme 


6 oz. black Coffee 
1 Zz oz. Emmets 
Irelands Cream 
Liqueur 

I cup whipped cream 
Chocolate shavings, 
cinnamon stick and, 
Cherry for garnish 
Pour hot coffee info 4 
'your favorite 8 oz, 
.coffee mug. Add 
Emmets. Top with 
Shipped cream. Gar¬ 
nish with', chocolate* 
/Shavings, cinnamon 
Stick and a cherry. 

Add sugar if desired. 


1 oz. Smirnoff 
5 oz. cranberry juice 
dash Rose's Lime Juice 
Pour Smirnoff in tali 
glass over ice. Mix in 
cranberry juiCe and 
Rose's Lime Juice. 
Garnish with lime 
slice. , 


3 A oz. Grenadine 
6 oz. orange juice 
splash of Myers’s 

Blend and-.serve on 
the rocksi garnish 
with orange slice and 
cherry. {6% alcohol 
content without 
Myers’s, 8% alcohol 
content with Myers’s) 


6 oz. hot 
chocolate 
IV 2 oz. Emmets 
Irelands Cream 
Liqueur 

Za cup miniature 
marshmallows 
Garnish with grated 
cinnamon or grated 
chocolate 

Pour hot chocolate into 
,your favorite 8 gz. 
mug. Add Emmets. 
Top with miniature 
.marshmallows. Gar- 
'nish.with cinnamon or 
'ghoc-oiate. You'll never 
ttrfnk ordinary hot 
/Chocolate again! 















l'A oz. Absolut 
Citron 

Serve with a wedge * 
of lemon coated with 
sugar. Shoot the 1 
Absolut Citron, then; 
suck itjhel^mon. I 


4 cups slrbng, 
hot coffee 
■Iff pints-vanilla 
face cream- J 
ice cubes 
nutmeg 

Ffour the hof bpffe 
pyer the ice. fjean 


J /s oz. Smirnoff 
3 oz. champagne 
2 oz. cranberry 
juice cocktail 
splash orange juice 
Chill all ingredients. 

In champagne glass, 
pour Smirnoff. Mjx in 
champagne, cranberry 
juice cocktail and 
orange juice. Garnish 
with orange slice. 


V* oz. Jack Daniel’s 

Vi.oz. Amaretto 
Mug of Coffee 
Whipped Cream ■;, 
Afld Jack Daniels and 
Aniaretto to a mug of 
hpt, black coffee, top 
with whipped cream. : . 


2 oz. Beefeater Gin 
tonic 

1 lime wedge 

>PQur gin into glass 
'over ice cubes and fill 
with tonic. Garnish 
with lime. 


i.'/z ot. Opal Nera 
Sambuca 

V 2 oz. heavy cream 
Float cream oyer 
Sambuca in a tall 
wine glass. 


1Z 2 oz. Smirnoff 
V 2 oz. dry vermouth 
8 drops blue curacao 
Mix Smirnoff, ver¬ 
mouth and curacao 
with ice. Strain into 
martini glass. Garnish 
with orange twist. 


a,small punch bowl. 
Beat with a fork or 
wire whisk until the. 
mixture is foamy. Ladle 
ipto punch glasses, 
each of which contains 
an ice cube or 1 table¬ 
spoon of cracked ice. 
Sprinkle a few grains 
,pi; nutmeg on each 
glass. Serves 8. 


1V2 0Z. Smirnoff 
5 oz. club soda 
candy cane 
Pour Smirnoff over ic 
Mix in club soda. Gar 
rush with candy cane. 



1 750ml bottle of 
Southern Comfort 
6 oz. fresh lemon juice 
1 (6 oz.) can frozen 
lemonade 

1 (6 oz.) can frozen 
orange juice 
3 liters 7C1P or Sprite 
Chill ingredients. Mix 
first four ingredients 
in punch bowl. Add 
7CJP or Sprite. Add 
drops of red food 
coloring as desired 
and stir. Float a block 
of ice and garnish with 
orange and lemon 
slices. 

Note: First four ingre¬ 
dients may be mixed 
in advance. Add 7UP 
or Sprite and ice when 
ready to serve. Makes 
32 (4 oz.) servings. 


1 bottle (750ml) 
Smirnoff Vodka 

1 can (6 oz.) frozen 
lemonade, thawed 
1 can (6 oz.) frozen 
orange juice, thawed 
1 bottle (1 liter) 
lemon-lime soda 
l bottle (1 liter) seltzer 
In punch bowl, mix all 
ingredients. Add decora¬ 
tive ice mold or ice 
cubes. Makes about 
3 quarts. 


V 2 cup sugar 
‘/a cup water 
6 clones 

2 cinnamon sticks 
2 orange slices 
V 2 cup orange juice 
1 quart bottle red 
Bordeaux wine 
orange slices 
whole cloves 
Combine sugar, water 
cloves, cinnamon 
sticks, and orange 
slices. Boil for 5 
minutes. Stir in 
orange juice and wine 
Reheat just until bub¬ 
bly. Spoon into mugs. 
Garnish with orange 
slices studded 
with whole 


1 cup Smirnoff Vodka 
4 eggs, separated 
'A cup sugar 
3 cups light cream 
1 tsp. pure 
vanilla extract 
Z 2 tsp. cinnamon 
V 2 tsp. finely grated 
orange rind 
nutmeg 

Beat Smirnoff, egg 
yolks and remaining 
ingredients except 
nutmeg. Beat egg 
whites until stiff. Fold 
into Smirnoff mixture. 
Chill. Sprinkle nutmeg 
on each serving. Makes 
about 1 '/a quarts. 


4'/2 cups apple juice 
or cider 

Vi cup maple syrup 
1 cup Smirnoff Vodka 
Heat apple juice and 
maple syrup until just 
boiling. Remove from 
heat. Mix in Smirnoff. 
Pour into serving cup. 
Garnish with apple 
slice. Serves 8. 


Makes 
1 quart. 




The Velvet 
Manhattan 

Combine 2 oz. 
BLACK VELVET and 
V2 oz. sweet vermouth 
in a shaker with ice. 

Stir until chilled. 

Strain into glass. 
Garnish with 
lemon peel. 



BEEFEATER 

This Holiday season give 
the uncompromising 
taste of Beefeater 
London Distilled Dry Gin. 
Imported from England - 
94 proof. Gift carton 
available for the 750 ml, 
litre and 1.75 litre sizes. 








1 qt. light cream > 

‘A cup each, brandy 
and light rum 
I pint heavy cream, 
whipped 

' in a large bowl, beat 
egg yolks until light: 
gradually beat in t 
cup sugar, beating until 
.light and fluffy. Stif in 
Canadian Club, rum, 
brandy, salt and light 
cream. Beat egg 
whites until frothy, 
gradually add remain¬ 
ing sugar and beat 
Until soft peaks are 
forrhed. Fold in egg 
whites and whipped 
cream. Chill. Before 
serving, stir and 
sprinkle with nutmeg. 
Serves 24. 


. 2 cups Cranberries 
1 3 cups water 
' 1 cup sugar, 

'A cup orange juice 
1 tbsp. lemon juice 
1 pint ginger ale or 
sparkling water 
Wash the cranberries 
| and cook in water for 
10 minutes: force 
through a sieve, add 
the sugar. Return to the 
heat and bring just to 
boiling. Add the orange 
juice and lemon juke, 
stir, then chill. To serve 
add chilled ginger ale 
and serve over ice 
cubes from a small 
punch bowl into punch 
glasses. Serves 8-16. 


750ml bottle of 
Canadian Club 
12 eggs, separated 
1 ’A cups superfine 
sugar 
'/« tsp. salt 



< 












WftMPiS REGAL 


Don’t Be Square. 

Buy a round of Chivas for your friends in our complimentary holiday tin. 

Visit your retailer or call 1-800-238-4373 to send a gift of Chivas anywhere in the U.S. Void where prohibited. 
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Mix 1/2 tsp. curry 
powder, 1 cup dry 
breadcrumbs, few 


grains pepper, 1 beaten 
egg, 'A tsp. salt, 1 lb. 
minced steak. Shape 
into small balls. Cook 
in lightly greased pan 
until brown on all sides. 
Serve hot on cocktail 
picks. 


A cup butter 
Z2 lb. fresh mushrooms 
1 lb. chicken livers 
1 tbsp. garlic salt 
1 tbsp. paprika 
Z3 cup finely chopped 
green onions 
A cup white wine 

1 tsp. dill 

*% 3 drops Tabasco 

'i Z2 cup soft butter 
2? salt and pepper 

■ to taste 

Simmer mushrooms, 
chicken livers, garlic 
salt, paprika and 
onions in V* cup but¬ 
ter for 5 minutes. Add 
wine, dill, and Tabasco. 
Cover and cook slowly 
for 5 to 10 minutes 
more. Cool and mix 
well in processor or 
blender. Blend in soft 
butter, salt, and pepper. 
Turn into a greased 
bowl. Chill overnight. 
tJnmold before serv¬ 
ing and garnish with 
chopped parsley. 

Yield: Approx. 1 V2 lbs. 


1 (8 oz.) cream cheese 
1 (8 oz.) Cheddar 
cheese 


3 tbsp. crushed 
pineapple 

2 tbsp. red pimientos 
2 tbsp. onions 
(or scallions) 

1 tbsp. parsley flakes 
1 (8 oz.) bag almonds 
or walnuts 
Mix all ingredients 
except last two. Form 
a ball or two, then roll 
into parsley and nuts. 
Can be frozen. 


1 lb. sharp cheese 

2 large cloves garlic 
1Z2 tsps. hot sauce 
Z3 cup warm beer 
Cut cheese into 1 inch 
squares and put in ? 
mixing bowl; let come 
to room temperature. 
Slice garlic and run 
through garlic press, 
adding to the cheese 
as you press it. Add 
Hot Sauce and beat at 
high speed for one 
minute. Add beer and 
beat again at high 
speed for two minutes. 
The mixture should 
spread easily; if not, 
add more beer. Store 
in crocks and refrig¬ 
erate. Serve at room 
temperature. Serve 
with party rye bread 



A taste to be savored 
and a gift to be prized... 

a premium whisky, 
unrivaled in quality and 
smoothness since 1858. 
Holiday carton available 
for the 750 ml, litre and 
1.75 litre sizes. 














SAVE 

At The Holiday 

Party 
Center 


On 1.75L Sizes of Participating Brands 


UYI SAVE 


i= s 2/ s 3 


See Your Local Retailer for Details 

LORD CALVERT CANADIAN KESSLER WHISKEY 

CALVERT EXTRA RONRICO RUM • CALVERT GIN 

PASSPORT SCOTCH WOLFSCHMIDT VODKA* 























! V lOmon-peeiand cloves. 
1, Place ^over boiling 
j| water Wind with a wire 
j |j whip, beat.cdntinu- 
r; ouslyuhtjlthe soup 
?| comes to a; boil. This 
.,U will tflkeiWpproximately 
3 minuted Remove 
imFnbdi3t,e$ from heat 
and serve. If you have 
a copper bdw I and a 
wire whip, use the 
:j copper bowl instead 
' of the top of a double 
: boiler. Serves 6. 


Remove stems caife- p 
fully from mushrooms. 
Mince stems finely | 
and saute with 1 tbsp. 
butter'for 5 minutes 
Over low heat. Blend 
• in remaining ingre¬ 
dients except butter. 
Stuff mushroom taps, 
place dot of butter on 
top of each. Canl^be 
refrigerated until baking 
time. Bake in greased 
pan in 3p0° F. oven 
for 15 minutes. Gar- 
; v nish with pieces of 
pimiento. 


2 (3 oz.) packages 
cream cheese 
% cup mayonnaise 
2 tbsp. chili sauce 
J (6V2 oz.) can 
shredded crab meat 
Worcestershire sauce 
Tabasco sauce 
Blend cheese, mayon¬ 
naise, and chili sauce. 
Add crab meat, mix 
lightly. Season with 
Worcestershire and 
Tabasco sauces. Serve 
with dip chips. Makes 
2 cups. 


5 egg yolks 
2 tbsp. sugar 
^ 2 tbsp. cornstarch 
1 cup water 
2 cups dry white wine 

1 tsp. grated 
lemon peel 

2 clooes 

In a large mixing bowl, 
beat together egg yolks, 
sugar and the corn¬ 
starch diluted in a cup 
of water. Pour into the 
top pf a double boiler. 


12 large mushrooms 
3 tbsp. butter 
2 tbsp. chopped 
parsley 

V2 small clone garlic, 
crushed 

2 tbsp. chopped 
plnon nuts 





2 cloves garlic, minced 

4 sprigs parsley, 
chopped 

V* cup flour 
V2 cup oil 

5 carrots, quartered 

4 potatoes, peeled and 
quartered 

2 small onions, sliced 
into rings 

2 tbsp. grated Romanp 
cheese 

Z2 cup dry red wine 
. Season pot roast with 
salt, gepper and oreg¬ 
ano ti taste. Make 
slits in roast with a 
sharp knife, put a little 
more salt, pepper and 
oregano, along with 
the garlic and parsley, 
in each slit. Coat roast 
with flour. Heat oil in 
large skillet, brown 
roast on all sides and 
put in roasting pan. 
Place carrots and 
potatoes next to pot 
roast and arrange 
onion rings on top. 
Sprinkle with cheese. 
Add wine and bake, 
covered, in a 350° 
oven for about 4 hours 
or until 


3V2 lbs. lamb shoulder 
1V2 lbs. chicken livers, 
chopped coarsely 
2 tbsp. butter 

1 tbsp. grated onion 
.ps herb stuffing 

J A cup chopped celery 

2 tbsp. chives 
tbsp. thyme 
)eral sprigs mint 

1 garlic clove, sliced 

2 tbsp. white wine 
j cup chicken stock 

Have borie removed 
from lamb to form 
pocket for stuffing. 

Salt and pepper roast, 
inside and out. Cut 
6 to 8 small diag- 
nal slashes in roast. 
Wrap garlic slivers in 
mint leaves and insert 
in roast. Brown chicken 
livers in butter and 
add rest of ingredients. 

lit and pepper to 
taste. Stuff lamb with 
dressing and skewer 
edges together just 
before roasting. Pre- 
oven to 325 °F. 
roast in an uncov- 
roasting pan for 
approximately 2Vi 


temperature if you 
prefer, 170 °F for 
medium and 180 °F 
for well done. If you 
wish to make sauce, 
remove fat from roast¬ 
ing pan, add about 1 
tbsp. of water, bring to 
a boil and stir well. 
Serves 6 to 8. 






'Cook 2 to 3 minutes, 
stirring occasionally. 
Add garlic, cook 1 
■ minute. Sprinkle viith 
flour, salt and pepper j 
and mix .well. Add wine.* 
Bring to boil, stir until 
all brown bits are dis¬ 
solved. Add tomato 
, sauce, chicken, broth, 
iPdrsley stems, bay leaf' 
and thyme and bring to 
boil. Pour sauce oyer 
meat and cover. Sim- 
,‘mer 1 hour 15 migyites 
or until meat is tender, 
'discard parsley stems 
and bay leaf. Add vege¬ 
tables. Simmer until 
heated through. 

. Sprinkle with parsley. 
Serves 12. 


4 double pork chops, 
at least 3 " thick, 
cut with pocket 
/2 lb. fresh spinach 
or 2 boxes frozen, 
defrosted and 
drained 

2 cloves garlic, minced 
1 tbsp. olive oil 
Vi cup chopped parsleu 
'/2 tsp. thyme 
1 tbsp. fresh savory 
pinch of basil 
Vz cup dry bre 


salt and pepper 

l-:.:' 1 to taste- 

I'/? cup chicken stock 
< 2 tbsp, white wine 
‘.Wash spinach, salt, 

•; and Copljf uhtil wilted.. 

• Drain and' chop. Mince 
jl garlic andfry in oil for 
t 5 miniiteS.. Add parsley 


and 

and add crumbs and 
spinach, salt and 
pepper. Let cool, 
then stuff into pork 


1 tbsp. olive oil 

2 tbsp. butter 

6-8 lbs. lamb shoulder, 
cut in 1 Vz" pieces 
2 large onions, 
chopped 

2 cloves garlic, minced 
'A cup all purpose flour 

1 tsp. salt 

V* tsp. pepper 

2 cups dry white wine 
2 (8 oz.) cans tomato 

sauce 

1 (13 3 A oz.) can 
chicken broth 
‘A cup chopped 
parsley, stems 
reserved 

1 bay leaf 

Zz tsp. leaf thyme, 
crumbled 

2 cups fresh or frozen 
peas, cooked and 
drained 

2 (1 lb.) cans small 
carrots, drained 
2 (1 lb.) cans small 
white onions, 
drained 

Heat oil and butter 
in large skillet over 
medium heat. Brown 
meat in batches, add¬ 
ing more oil or butter 
to the pan if necessary. 
Transfer meat to large 
Dutch oven when 
browned. Add gnion 
to fat 
left in 
skillet. 




1 '/2 lb. flank steak 
meat tenderizer 
’A tsp. each 
salt, garlic 
powder, 
basil, thyme, 
oregano 
3 tbsp. oil 
'/2 cup red wine 
l tbsp. beef 
extract or 
Kitchen 
Bouquet 
Tenderize each 
side of flank 
steak 1 hour. 
Sprinkle with 
seasonings. Add 
oil, wine and 
beef extract. 
Marinate over¬ 
night in shallow 
roasting pan. 

Turn next day. 

Broil or char¬ 
coal in sauce 
or without sauce 
5 minutes 
one side and 
3 minutes 
other. 

Slice,on . ^ » ; 

diagonal. ,. 

Serve 
with toma¬ 
toes 

and toasted 
croutons. 

Serves: 4. 


/ chicken, cut into 
serving pieces 
salt and pepper 
to taste 
3 tbsp. flour 
2 tbsp. butter 

1 '/2 cups dry red wine 

2 chicken bouillon i 
cubes in 1 cup £ 
water or l cup r $\ 
chicken stock 

V* lb. mushrooms, V 
sliced 

'A cup onions, 
chopped 

1 tsp. finely chopped 
garlic 
l bay leaf 

1 sprig parsley 

2 sprigs fresh thyme or 
fresh lemon thyme 

1 tbsp. flour or corn¬ 
starch for thickening 
Sprinkle chicken 
pieces with salt and 
pepper, roll in flour. 
Heat butter in skillet. 


Brown chicken on all 
sides. Cover and cook 
until nearly done. Add 
wine and bouillon 
cubes, mushrooms, 
onions, garlic, bay leaf, 
parsley, and thyme. 
Cover and cook 15 
minutes longer. Using 
a slotted spoon, trans¬ 
fer chicken and mush¬ 
rooms to heated platter. 
Remove bay leaf, pars¬ 
ley, and thyme sprigs 
from skillet; discard. 
Slightly thicken skillet 
juice with flour. Pour 
over chicken. You 
may cook ahead, cool, 
remove excess fat, and 
then thicken as above. 
Serves 4 to 6. 
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imme mi m 

I 

2 frying chickens, ■% 
cut up 

' bake at 323° 
hou. Add mushrooms 
and liquid. Bake K i 
hour again at 3^8? , . 

1 

V2 cup seasoned flour 

Serves^S. '1 * 1 

'/) cup salad oil 

• , ■' “ W i 


l lb. tiny white 


Mti&f - J ' - V < 

onions 

rft'.Tffri '"I'tW |k 


2 whole cloves 

1 bay leaf 

For a 9-pound turkey: 

P;* a 1 

pinch rosemary 

2 pounds pork 

t |S. - 

1 cup red wine 

sausage meat 


I cup water 

2 onions, chopped 


2 (3 oz.) cans sliced 

7. 4 tbsp. butter t 


mushrooms 

6 cooking apples. 


Roll chicken in seasoned 

peeled, cored, and 

a skillet/ift the 

flour. Brown in oil. Put 

quartered 

butter and add 

in casserole. Sprinkle 
with remaining flour. 

1 cup fresh homemade 
breadcrumbs 

i the apples. 

Stew until soft. 

Add onions. Put spices,' 
wine and water in sepa¬ 

salt and pepper 

2 eggs, lightly beaten 

Combine with 
| the sausage meat 

rate pot and bring to 

Put the sausage meat 

i and remaining 

boil. Strain over 

into a mixing bowl. 

l ingredients. Stuff into 

chicken. Cover and 

Soften the onions in 

the bird's cavity. 
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the Holidays 
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more delicious 


L SS^ZL 


with a 



/m 

touch of 

f 


1 

Comfort 

Southern Comfort® has a 
distinctive, appealing flavor. It’s 
a drink that makes any other 

4 drink taste that much better. 

For gift-giving.. .for parties... 
even baking...everything is more 




delicious with a touch of Comfort. 

Southern Comfort Company, Liqueur, 40-50% Ak. by 







QUOTE: "Merry 1 
a good night.” 












Our special recipe 
for sippin' Jack Daniel's 
in the wintertime. 


JACK DANIEL'S 
TENNESSEE MUD 
% oz. Jack Daniel's 
% oz. Amaretto 
Mug of Coffee 
Whipped Cream 


drinkers of 
Jack Daniel’s 







3-4 lbs. whole beef 
tenderloin 
2 (4 oz.) frozen 
lobster tails 
I tbsp. melted 
margarine 
1 '/z tsp. lemon juice 
6 slices bacon, 
partially cooked 
!4 cup sliced 
green onion 
/2 cup margarine 
/2 cup dry white wine 
‘A tsp. garlic salt 



Cut tenderloin • 
lengthwise to withih 
Vt" of bottom. Plage V 
frozen lobster tails In 
boiling salted water 
to cover, simmer 5 
minutes. Remove j 
lobster from s^elk^l 
jCtit in half. Place 
lobster end to end , 
inside beef. Combine 
melted margarine and 
■ lemon juice. Drizzle 
on lobster. Close meat 
'around and tie roast 
together with string. 
Place in roasting pan 
on rack. Roast 
425° for 30 

minutes. 

Place bacon 
on top, roast 5 • 
minutes longer. Sadie 
onion in margarine jin 
: saucepan, add wine 
and garlic Salt and 
heat. Slice roast. Spoon 
on.wine saute. Serves 8. 


4 lobster tails, about 
'/2 lb. each (or use 
smaller ones) 

*A cup olive oil 
2 cloves garlic, minced 
/ V* tsp. salt 
V* tsp. pepper 
% tsp. oregano 
1 tsp. dried parsley 
or 3 sprigs parsley, 
chopped 


1 (29 Of.) can tomafo 
puree \ 

. Vz cup white or 
■ red wine 

Cook Iqbsber fails in 
boiling salted water 
until pin^. Remove 
* lobster frgrta shells 
and keep, warm. Place 
olive oil, garlic, salt, 
pepper, oregano, pars¬ 
ley and tpTTiato puree 
in saucepan. Simfner 
. for 45 minutes. Add 
.. wine and cayenne pep¬ 
per; simmer for 15 
‘4; minutes more. Pour 
over lobster meat. 
j Note: Leftover sauce 
: may be used over 
spaghetti or rice. _ 


v * / > 
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’/2 cup chopped 
green pepper 
'A cup chopped onion 
'A cup chopped celery 
1 tbsp. cooking oil 
(preferably olive) 

1 (16 oz.) can tomatoes 
(preferably Italian) 

1 (8 oz.) can tomato 
sauce 

V2 cup dry red wine 
3 tbsp. minced parsley 
salt and pepper 
'A tsp. dried oregano, 
crushed, or 3 A tsp. 
fresh, chopped 
oregano 

'A tsp. dried basil, 
crushed, or 3 A tsp. 
fresh, chopped basil 
1 clove minced garlic 


1 lb. fish—sole, perch, 
or any good 
white fish 

1 (7Vi oz.) can minced 
clams 

1 (4'A oz.) can shrimp, 
drained, or 
preferably 1 cup 
fresh peeled shrimp 
In a large saucepan, 
cook green pepper, 
onion, celery, and 
garlic in oil until 
tender, but not brown. 
Add undrained toma¬ 
toes, tomato sauce, 
wine, parsley, salt, 
pepper, oregano, basil, 
and garlic. Bring to a 
boil and then reduce 
heat, simmer for 20 
minutes. Cut fish ini: 
bite-size pieces, leave 


shrimp whole. 

Add these and drained 
clams to sauce and 
simmer gently, covered, 
for 5 to 8 minutes. Do 
not overcook. Sauce 
may be made ahead. 

Serves 4 to 6. 
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OPAL NERA SAMBUCA 

This unique, mysterious, rich and dark black 

liqueur from Italy has changed the way you think 

about sambuta. This Import Selection from 

Hiram Walker is available 

in a 750 ml gift tin 1 

and a 375 ml 

gift set. 













1 pound ground dates 
1 tbsp. candied ginger, 
finely chopped 
Z 2 cup chopped pecans 
or walnuts 
sugar (optional) 
Combine all ingredients 
except granulated 
sugar. Knead mixture 
together and shape 
in small round balls 
betweep the palms of 
your hands. If desired, 
..., roll them in gran¬ 
ulated sugar. 
Makes 18 to 20. 


6 large apples 

1 tbsp. butter 

2 tbsp. sugar 
2 tbsp. flour 

Z 2 cup dark corn syrup 
Z 2 cold water 
v Wash and core apples; 

'> place upright in large 
■ '’i skillet. Cream butter 
I"'* and.sugar, add flour, 
~ blend iri syrup and 
|f water. Pour over fruit. 
? Cover and cook over 
low heat for 45 to 60 
minutes, depending 
upon variety and Size 
of apples. During 
cooking time check 
absorption of syrup 
mixture by apples, 
add a few tablespoons 
of water if necessary. 
Serves 6. 


6 cups graham- 
cracker crumbs 
3 A cup each pitted 
dates, pitted prunes, 
and dried apricots, 
ground coarsely 
1 cup each currants, 
chopped walnuts, 
candied mixed fruits 
1 cup confectioners’ 

; SU9a |% 


1 cup orange 
marmalade 
1 tsp. ground nutmeg 
1 tsp. ground cloves 
Z 2 cup melted butter 
Z 2 cup dark rum 
Combine all ingre¬ 
dients and mix until . .: 
well blended. All 
crumbs should be 
moistened. Lightly oil 
bowl or other pan. Press 
mixture firmly into 
bowl. Cover and chill 
for 48 hours. Loosen 
edge and unmold. Cut 
into thin slices, wedges,,, 
Or fingers. Keep leftover, 
cake wrapped in the 
refrigerator. Remove '; 
when ready to serve. 
Makes one 2-quart 
bowl, 36 individual 
cakes, or two 9 x 5x3- 
inch loaf pans. :i 


Select fresh or canned 
fruits of your choice— 
as many varieties as 
you wish (bananas, 
apples, melons, 
oranges, peaches, 
etc.)! Cut into small 
pieces. Pour Z 2 cup 
cherry or fruit brandy 
over all. Chill for at 
least 1 hour. Serve in .■ 
sherbet glasses. 




2'/i cups (5 doz.) 
finely crushed 
vanilla wafers 
2 tbsp. cocoa 
1 cup confectioners’ 


2 cups fresh 
cranberries, rinded 
and drained 
2 cups granulated 
sugar 

2 cups water 

Dry cranberries, prick 
each once or twice 
With large sewing: nee- 
jcfle? In saucepan cpok 
sugar and Water until a 
drop forms a soft ball 
ip cold water (234% 
.on a candy thermom¬ 
eter). Add cranberries, 
continue cooking) until 
drop forms a hard ball 
in Cold water (250 °F 
on a candy thermom¬ 
eter). With slotted 
spoon lift berries from 


1 cup finely chopped 
walnuts or pecans 
3 tbsp. white com 
syrup 

l A cup dark rum 
confectioners’ sugar, 
sifted 

Mix the vanilla wafer 
crumbs, cocoa, sugar, 
and nuts. Add corn 
syrup and rum, blend 
well. Form into balls, 

Vi to 1 inch in diam¬ 
eter. Roll each of these 
in the sifted sugar. 
Makes about 3 dozen. 


Syrup, put in a single 
layer on wax paper. 
When dry and cool, roll 
in granulated sugar, let 
dry, roll again if neces¬ 
sary. Makes about 
1% cups. 



“When you give The Glenlivet, 
you give the father of all Scotch” 

Visit your retailer or call 
1-800-238-4373 to send a 
gift of The Glenlivet anywhere. 



• Delicious in Irish Coffee 

• Wonderful on the rocks 

• The perfect holiday gift! 
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1 (8 oz.) package 
cream cheese 
few drops garlic juice 
V* cup light cream 
1 tbsp. lemon juice 
1 tsp. soy sauce 
1 (6 oz.) can crab 
meat, flaked 
1 tbsp. finely 
chopped parsley 
salt and pepper 
Let cream cheese soften 
at room temperature. 
Blend in garlic juice, 
light cream, lemon 
juice, and soy sauce. 
Mix until smooth. Add 
crab meat and parsley. 
Salt afid pepper to 
taste. Serve with 
wheat or rye crackers. 
Makes 2 cups. 


Slice peeled oranges 
and apples very thinly. 
Put in small fruit bowls 
and sprinkle with a little 
sugar to taste. Pour 
Marsala wine or your 
favorite wine over the 
fruit slices. Chill in 
refrigerator for at least 
1 hour before serving. 










Whether you ski Cannon Mountain or Mt. Sunapee 


It feels or both, you’ll come away feeling good about your day 
* on New Hampshire’s world-class slopes. And, 

so good at night when it’s time to relax and think back 

coming down. 


to your favorite runs, the good feel¬ 
ing lingers on with these special 
ahhhpres-ski potions. Enjoy. 



SUNAPEE FLYING GOOSE 

V/2 ounces light or dark rum • 5 ounces 
• Chopped hazelnuts 
In a 9-ounce mug, combine light or 
dark rum with hot cocoa. Top with 
whipped cream and garnish with 
chopped hazelnuts. 

| On Wednesdays, when you buy one lift ticket, you 
get one FREE. Ask about our other Midweek Specials. 


hot cocoa • Whipped cream 

£mbI V 

MI SUNAPEE 

Hie White Mountain Legend. We’re up to something big 


MT SUNAPEE, NH 03772 • 1-800-322-3300 (Snowphone) • 603-763-2356 

CANNON MOUNTAIN • FRANCONIA, NH 03580 • 1-800-522-1234 (Snowphone) • 603-823-5563 


CANNONBALL 

V/2 ounces vodka • 6 ounces warm 
cider • Orange peel • Cinnamon stick 
Pour vodka into a balloon glass; add warm 
stick. Wrap in linen napkin and serve. 


cider, orange peel, and cinnamon 








The recipe for a perfect holiday season? 
Start with the New Hampshire State Liquor 
everyday low prices, mix in our special 
one-week-only sales, and garnish with 
our unique gift packs and decanters. 















